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PLANNING HOME VEGETABLE SUPPLIES 
By J. FALLON, Senior Vegetable Adviser. 
PLANNING is important to obtain the best value from growing vegetables at home and many 
types can be satisfactorily stored for later use to provide a welcome change of diet when they 
are not generally available. 
Whatever is home grown can be picked 
absolutely fresh and at the best stage for 
eating, but there is no advantage in growing 
too much or in growing lines which are 
plentiful and cheap on the market when yours 
are ready to pick. 
Planning 
A planting programme to suit the needs and 
size of a family can be drawn up using Table 
1. Local conditions will affect germination 
time, growing time and harvest, and the figures 
in columns three, four and five should only be 
taken as a general guide. 
In planning a home vegetable growing 
programme, a gardener should consider the 
preferences of his family, likely yields from 
home plantings, general market availability of 
vegetables, any freshness or quality advantages 
he might obtain and the amount of attention 
various vegetables will demand while growing. 
Where space is limited, preference might be 
given to the crops which give high yields of 
produce most frequently used by the family. 
However, if the time for gardening is limited, 
the emphasis should be on crops requiring 
little attention. These would include peren-
nials such as rhubarb, asparagus and silver beet 
and direct seeded vegetables like the vine crops, 
beans and root crops. 
One of the biggest advantages of home 
grown vegetables is that a long supply of fresh 
produce can be arranged by making successive 
plantings. 
Storage 
Many vegetables can be stored successfully 
if they are free of disease and injury, picked 
at the right stage of maturity, and stored at 
the proper temperature and humidity. Every 
little bruise or blemish invites infection and 
decay, so vegetables to be stored must always 
be handled carefully. 
Ventilation is also essential to good storage 
to supply oxygen and to remove carbon dioxide 
and heat generated by the stored vegetables. 
Vegetables such as lettuce, cabbage, cauli-
flower, Brussels sprouts and broccoli store best 
if harvested just before maturity. Over maturity 
is particularly undesirable in root crops as they 
are prone to become woody after storage. 
Potatoes, onions and pumpkins should be fully 
mature when harvested. 
Even after harvest, vegetables continue to 
use oxygen, and give off carbon dioxide, other 
gases and heat. Ripening and other processes, 
such as seed development, continue and al-
though the rate of activity varies with different 
types of vegetables, it generally increases 
rapidly with increasing temperature. 
The life of some vegetables, such as potatoes 
or onions which are normally held in common 
storage, can be extended by the use of growth 
inhibiting chemicals although these would 
rarely be used by the home gardener. These 
chemicals, some of which are applied to the 
growing crop and others to the harvested 
product, can delay sprouting or slow down the 
changes which take place in storage. 
Cold storage 
Cold storage has a number of advantages 
over common storage, the main ones being 
control of temperature and humidity. 
Temperatures maintained as close to freez-
ing point (32° F.) as possible without freezing 
are recommended for the storage of most 
vegetables. Short term storage of many veget-
ables, however, is possible at about 40° F., 
which is the operating temperature of most 
domestic refrigerators. This temperature is 
practically ideal for the storage of beans, 
cucumbers, melons and ripe tomatoes. 
Regulation of humidity is important. Most 
vegetables need a high humidity, about 90 to 
95 per cent., to preserve succulence and to 
prevent shrinkage. 
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Freezing 
Many homes now have facilities for deep 
freezing vegetables, either those grown at home 
or lines bought when they are plentiful and of 
good quality. Space is often limited and the 
choice of vegetables to deep freeze will depend 
on family preferences, likely prices and avail-
ability. 
Young produce, trimmed and washed and 
with any blemishes removed, is prepared as 
for cooking. Before freezing it must be 
blanched in boiling water. 
Blanching 
Blanching stops the deterioration of veget-
ables which occurs after harvesting. It also 
markedly retards the loss of vitamins and 
gives some measure of sterilisation. It inhibits 
the development of off-flavours during cold 
storage and thawing and prolongs the storage 
life of the frozen product. 
The prepared vegetables are blanched in 
small quantities in a wire basket in quickly 
boiling water. The time for blanching varies 
with the type of vegetable and is measured 
Crop 
Artichoke— 
Globe 
Jerusalem 
Asparagus .... 
Beans— 
Broad .... 
Climbing 
Dwarf .... 
Beetroot 
Broccoli 
Brussels sprouts 
Cabbage 
Capsicums .... 
Carrots 
Cauliflower .... 
Celery 
Cucumber .... 
Egg-plant 
Leeks 
Lettuce 
Marrow 
Melons— 
Rockmelons 
Watermelons 
Onions— 
Early Whites 
Late Browns 
Parsnips 
Peas 
Potatoes 
Pumpkin 
Radish 
Rhubarb 
Silver beet ... 
Spinach 
Sweetcorn ... 
Sweet potato 
Tomatoes .... 
Turnips 
Table 1—How much should I plant? 
Planting required 
to supply five 
people. 
Feet of row or 
number of plants 
4 plants 
12 plants 
40 plants 
20 ft 
15 ft 
20 ft 
20 ft 
20 plants 
20 plants 
12 plants 
10 plants 
16 plants 
12 plants 
20 plants 
6 plants 
6 plants 
12 ft 
12 plants 
6 plants 
4-6 plants 
4-6 plants 
48 plants 
100 plants 
20-30 ft 
40 ft 
40-50 plants .... 
3 plants 
6 ft 
6 plants 
20 plants 
40 plants 
20 plants 
12 ft 
20 plants 
20 ft 
Germina-
ation 
time 
Days 
14-21 
10^24 
6-11 
6-11 
6-11 
4-10 
6-10 
6-10 
6-10 
8-12 
6-18 
6-18 
9-21 
3-10 
5-15 
7-12 
3-10 
4-10 
4-10 
4-10 
6-14 
6-14 
10-21 
6-10 
4^10 
3-7 
10-14 
5-10 
5-10 
4-10 
<M4 
3-7 
Time 
to 
maturity 
Weeks 
30 
40 
2 years 
Weeks 
16-18 
10-12 
10 
14-16 
8-10 
14-16 
8-12 
12-14 
12-15 
12-18 
14-16 
8-10 
12-14 
14-16 
7-10 
12-14 
12-14 
12-14 
14-16 
14-16 
18-22 
10-14 
14-16 
14-16 
3-5 
52 
10-12 
8-10 
10-14 
25-30 
10 
4-5 
Period 
of 
harvest 
Weeks 
12-16 
10 
6-8 
6 
3^1 
2-3 
4 
10 
12-16 
4 
20 
8 
4 
5 
4 
20 
6 
3-4 
6-8 
3-4 
3-4 
4 
4 
8-12 
2-3 
3-6 
6 
2 
perennial 
30 
4 
3 
8 
12-16 
4 
Recommended 
storage conditions 
Temper-
ature 
op 
32 
32 
32 
40-45 
40-45 
4(M5 
32 
32-35 
32-35 
32 
32 
32 
32 
32 
45-50 
45-20 
32 
32 
45-50 
34-40 
36-40 
34-35 
33-34 
32 
32 
40-50 
50-55 
32 
32 
32 
32 
32 
50-55 
Ripe 45-55 
Green 
55-70 
32 
Relative 
humidity 
% 
90-95 
90-95 
85-90 
85-90 
85-90 
85-90 
90-95 
90-95 
90-95 
90-95 
85-90 
95-98 
85-90 
90-95 
85-95 
85-95 
85-90 
90-95 
85-95 
85-90 
75-85 
70-75 
70-75 
90-95 
85-90 
85-90 
70-75 
90-95 
90-95 
90-95 
90-95 
85-90 
80-85 
80-85 
80-85 
95-98 
Approx. 
length 
of storage 
Weeks 
2 
8-12 
3-4 
2 
2 
2 
4-12 
1 
3^1 
12-16 
4-6 
16-20 
2-3 
8-12 
2 
1 
4-12 
2-3 
2-3 
1 
2 
24-32 
24-32 
8-16 
1-2 
20-32 
8-24 
8-16 
2-3 
1-2 
1-2 
1 
16-24 
1 
2-3 
16-20 
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from when the water returns to the boil after 
the batch of vegetables has been immersed 
(see Table 2). 
The water boiling in the container, the heat 
source and the size of the batches should be 
arranged so that the basket of vegetables does 
not have to wait longer than a minute for the 
water to return to the boil. As large a volume 
of water as possible should be used—preferably 
about 1 gallon for each pound of vegetables 
being immersed. 
Each batch is dunked into cold, preferably 
iced, water after it has been in the boiling 
water for its blanching time. Before being 
packed, the temperature must be reduced 
below 60° F. 
The batches are drained and packed into 
polythene bags, each holding enough for use 
at one meal. Re-freezing produce which has 
thawed is not advisable. The storage tem-
perature of the deep freeze unit must be no 
higher than 0° F. 
Some vegetables are better suited to freez-
ing than others. Asparagus, beans, Brussels 
sprouts, broccoli, cauliflower, carrots, peas 
and sweetcom all freeze well. Salad lines 
which contain a high proportion of water are 
not suitable for freezing. A few vegetables are 
better frozen after complete cooking, for ex-
ample potatoes and pumpkin. 
Vegetable 
Asparagus 
Beans 
Broccoli 
Brussels sprouts 
Carrots 
Cauliflower 
Peas 
Spinach, Silver beet 
Sweet Corn (on cob) 
Sweet Corn (kernels) 
Table 2.—Blanching times for vegetables for freezing. 
Treatment 
Trim off butts and scrape away any tough tissue 
String and slice if necessary. Stringless types can be 
frozen whole, sliced or chopped 
Use only young tight heads and spilt into one inch diam-
eter or smaller sections 
Use only small tight heads. Trim well 
Scrub or scrape. Cut as required 
Break into small florets 
Shell. Use only young peas 
Use young tender leaves 
Strip husks and silk, wash and trim 
Blanch on cob, cool, then strip off kernels 
Blanching Time 
minutes 
2 to 4 (depending on 
thickness) 
2 to 3 
3 to 4 
3 to 4 
3 to 4 
3 to 4 
1 to l i 
l i to 2 
5 to 8 
(depending on size) 
2 to 3 
Potatoes, pumpkin and beetroot may be fully cooked until tender, then packed and frozen. 
277 
Journal of Agriculture, Vol 12 No 11, 1971
